Pusser's Rum Cake 


Ingredients 


1% cup all-purpose flour 1) *Nope Method* 


“2 cup non-fat or whole-milk dry milk powder* Ries oe boro any 


instant pudding mix to replace 


4 cup + 2 tablespoons cornstarch* = & les and 
reduce sugar to 1-1/2 





4 teaspoons baking powder 

1 teaspoon kosher salt 

1 stick (‘4 cup) butter, room temp 
1% cups sugar* 

Y2 cup + 3 tablespoons canola oil 
¥%_ cup milk 

4 large eggs 

¥4 cup Pusser’s Rum 

1 tablespoon vanilla extract 


Rum Syrup: 


1 stick butter (‘2 cup or % lb if you’re using big blocks) 
Y2 Cup water 

¥%4 cup sugar 

Ys teaspoon salt 


’4 cup Pusser’s rum 


Make the Cake: 

Preheat oven to 325 degrees F. Grease and flour! a standard Bundt pan (10 ish-cup capacity’). 

In a medium bowl, whisk together: flour, cornstarch, baking powder, and salt and set aside. 

In a mixer bowl with paddle attachment: Cream butter and sugar until light and fluffy. 

Add flour mixture to creamed butter and sugar. 

In a medium bowl whisk eggs, milk, rum, vanilla extract and oil. 

Add egg mixture slowly to to dry mixture and combine. Batter will be thin. 

Pour batter into prepared (oiled, floured) Bundt pan. Bake 50- 60 min. Toothpick test. Done = clean. 

Make the Rum Syrup: When the cake has about 15 minutes left to bake, start syrup: 

Melt the butter in a medium-sized saucepan over medium heat. Once it is melted, stir in the sugar and the water. Boil for 5 minutes, 


stirring constantly. Turn off the heat and stir in the rum. Once mixed in, keep warm. 


When the cake comes out of the oven, immediately pour a good slosh of the rum syrup over the cake while it is still in the Bundt 
pan. Let it sit for a bit to absorb. (5 — 10 min) 


Invert the cake onto a platter. For impregnating the sauce on the other side there are Two methods — choose your own adventure: 


You can poke holes in the cake with a skewer/toothpick and slowly drizzle the syrup over it lovingly making sure every drop is 
absorbed and doesn’t pool on the platter. 


I started poking holes in the cake, thought it looked bad and then stopped. I started slowly pouring the syrup over the cake and then 
when I got tired I left the syrup on the stove on the (off but warm) burner to keep the butter from congealing. Then I basted it like a 
turkey with a silicone brush until I got bored. Then just sloshed the rest of the syrup over the cake because I wanted to eat it. 


'Tuse Bakers Joy because greasing and flouring give me heartburn and an existential crisis 
? Technical note: I’m using a Nordic ware Cathedral Bundt pan which is 10 cups. 


